November. 2017

The President’s Pen

President, Gavonnie Williams

Hello Ladies!
I am in my home office looking at the array of colorful leaves, along with branches, that
have fallen onto my lawn. It reminds me of the wonderful evening we just had with Robin
Civis being guided through the painting of a beautiful fall scene. I don’t know which part
was the best, the actual painting experience or the fellowship with friends. Both were
awesome! There was a lovely married couple that joined the event! Made me wish I had
brought my husband.
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November is coming and what a busy calendar we have. Please check your yearbook for
dates and details. If you want to volunteer, attend or participate in any fashion please
contact a committee chair or our Activities Chair, Ruth Lofton, for more information.
Our exterior building looks just beautiful. Newly painted door, signs, freshened paint on
windows and columns out front. Railings are newly painted. Wow! Hannah and Brenda
Rogers, along with a “crew” of friends, detailed the interior ballroom and parlor and for all
the hard work we are thankful. The rooms were freshened from top to bottom and carpets
were professionally cleaned.
Hope to see you at the luncheon on Wednesday, November 1st, / 12 noon. Please RSVP to
Karin Carlson.
A parting thought…
“Life is not measured by the number of breaths we take, but by
the moments that take our breath away.” ~ Maya Angelou
Your President,

Gavonnie
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MEMBERSHIP COMMITTEE

Karin Carlson, Chair
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Getting to Know You
November 2017
Our new member, Julie Smith, was invited to our October luncheon by Nancy Bierenga
and joined the Woman’s Club that same day, though she had attended a couple Life Styles
activities before the luncheon! Julie has lived in the Muskegon area all of her life, most
recently in the Glenside area where she and her husband, Dave, raised their daughters before
Dave’s untimely death from ALS two-and-a-half years ago. Daughter, Gillian, is a trauma
surgeon at Spectrum Health in Grand Rapids while daughter, Olivia, is a broker in Detroit.
After attending MCC, Julie received her Bachelor’s Degree in Mechanical Engineering
from Ferris State University. She has designed equipment for the majority of the larger
manufacturing firms in the area and also worked as an industrial, process, and quality
engineer at GE Aviation for 15 years; a quality manager/process manufacturing manager at
JSJ Corporation for 6 years; and a quality engineer at ARCONIC for 3 years until her
retirement in March of 2014.
In her leisure time, Julie enjoys bicycling along the lakeshore, working in her yard, and
Bible study.
Welcome Julie!
Julie’s Contact Info is:
Julie Smith
231.286.2852
2308 Westwood Rd
email: west2308@comcast.net
Muskegon 49441
There will be an address label available at luncheon that you may add to your Yearbook.
November Office Hours
Nov.

Philanthropy

1 11am-2pm
15 12N-2pm

Hannah Rogers

The Quarterly Drive will be:
September-November: Winter Needs (coats, hats, scarves, mittens—all sizes, child to adult)
December-March:: Birthday Kits (cake mix, icing, candles, sprinkles, single roll streamers)
April-June: Diapers (all sizes including Pull-ups and overnight weights)
Your items to be donated may be brought with you to any meeting in that quarter or you
may make a cash or check donation at the meeting. Please make checks payable to GMWC
and someone from the club will shop for items for the donation. Deb Roest and Dianne Buck
have volunteered to be our designated shoppers this quarter.

GMWC
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In Days Gone By

Karin Carlson, Historian

This article will be reborn new and different in a future edition of the newsletter.
Watch for it right here!
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Recipe Corner
Every abbey had it’s own version of pound cake. For many the originality of its pound cake was
almost as important as the family crest.
The pound cake was the most popular dessert item in Victorian England. It was served year-round in
one form or another. During the spring and summer months it was always accompanied by either fresh fruit or
a freshly made fruit compote. During the fall and winter it was served with either Devonshire cream or an
assortment of flavored whipped creams. During the holidays it would be draped with chocolate and sprinkled
with slivered almonds.
The original name of pound cake derives, according to culinary lore, from its original recipe involving a
pound of butter, a pound of flour, a pound of eggs, and a pound of sugar!
For entertaining the pound cake was always baked in a Bundt pan while the staff version was always
baked in a loaf pan.

Abbey Pound Cake
Ingredients:
3 cups flour
1/2 tsp. salt
1/4 tsp. baking powder
1 cup butter, softened

3 cups sugar
6 eggs, separated
1 Tablespoon vanilla
1 Tablespoon almond extract

Method:
1 Preheat oven to 350°. Lightly brush a Bundt cake pan with oil or use a cooking spray
2

In a medium bowl, whisk together the flour, salt, and baking powder. Set bowl aside.

3

In a mixer with a paddle attachment, beat the butter and sugar until light and pale.

4

Beat in the egg yolks, vanilla, and almond extract until smooth.

5

Add the flour mixture and beat just until combined.

6

In a separate bowl, whisk the egg whites until stiff peaks form.

7

Remove half of the egg whites and stir them into the pound cake batter. Fold the other half of the
egg whites into the batter.

8

Spoon the batter into the prepared pan.

9

Place into the oven and bake 70 minutes or until a tester comes out clean.

10 Remove the cake from the oven and let cool in the pan 10 minutes.
11 Remove the cake from the pan and let cool on a wire rack until ready to serve.
Note: If you want to do the holiday version, simply melt some dark chocolate with a touch of butter
and drape it along the top of the cake, letting it run down the sides, and scatter some slivered almonds
over.

LIFESTYLES

Nancy Bierenga, chair

Our October Dine Out was on October 23 at The Paisley Pig in Grand Haven. Next
month we'll be at The Station Grill at 6PM on Nov. 13. If you’d like to join us, please contact
Nancy at nancy@housesbynancy.com or 231.730.0887 by Monday noon so we can be sure
our table will hold all of us.
Robin Civis taught painting again—check below to see the pictures we did!
Our next glass class with Jilly will be November 9 at 5:00 pm. This will be a great time
to make a Christmas gift for someone—or a lovely piece of jewelry for yourself! $25+. RSVP
to Nancy for Soup and Salad supper at $5/pp and class with Jilly (6PM).
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Arts and Entertainment
Book Talk ~Let's Get Together!!!!

Pat Camp, chair

Please feel free to join us at any meeting if you’re interested in that book, whether or
not you’ve had time to read the book. Meeting place: Henessey’s—no need to bring
snacks or beverages (purchase dinner, snack, dessert, and/or
beverage).
Meeting Time: 7PM

Book Review: We cancelled our Oct. meeting so we could attend the Martin
Luther King presentation at the Frauenthal. It was well done and very thought
-provoking.

Next meeting:
Nov. 2
Dec. 7
Jan. 4
Feb. 1

The Orphan Keeper by Camron Wright
Skipping Christmas by John Grisham
Purgatory Road by Samuel Parker
The Necklace by Cheryl Jarvis

Future meetings: Meetings will be monthly on the first Thursday at 7PM at Henessey’s.
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Help Needed, Please

here are lots of volunteer opportunities during November. We’re framing
Gingerbread Houses on the 8th, setting up for the event on the 16th, help making
icing and supplying tables at the event, and clean up on the 19th. We also need donations of candy and supplies so we can make as much profit as possible at the event.
Please bring your donation to the club at the November luncheon.
So we don’t have too many of one and none of another, please consider donating the
following items:
Last name A-C: Bag of holiday spicette gum drops (red and green small)
D-H: Juju snowdrops (red and green without sugar on the outside)
K-M: Red & White starlight mints
N-S: Small candy canes (2—2 1/2 inches) - box
T-Z: Pretzel folded rounds
$ donations are also welcome! Be sure your name is on the donation if you’d like a
receipt.
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We will be assembling houses on Wednesday, the 8th, at 6:30 PM at the club. We could
use your help, so please join us. Wine provided—bring your own beverage if you’d like
something else.

Page 7

A gathering place for the community

Greater Muskegon Woman’s Club
280 West Webster Avenue
Muskegon, MI 49440

We’re on the Web!
www.MuskegonWomansClub.org

Follow us on Facebook!
https://www.facebook.com/
GreaterMuskegonWomansClub

Our Mission Statement:
To promote a high quality of life in the
greater Muskegon community.

Our Vision Statement:
The Greater Muskegon Woman’s Club
serves the community through:
•
•
•
•
•

Education
The Arts
Service
Community Activities
Scholarships

These aspects are accomplished through a
combination of social and philanthropic
efforts and by providing an historic meeting
place.

Birthdays
1
10
16
22
24
26

Pat Camp
Kendra Terrell
Sylvia Precious
Nicole Bradford
Marcia Forton
Martha McKinney

